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a high content of serum solids usually maintains its structure
better and shows less shrinkage than a product of low solids
content. Storage at a low temperature also favors retention of
overrun, but if the temperature is too low, the ice cream may be
too hard to serve immediately, as is done at fountains.
Air is forced out of ice cream when it is transferred from the
original container to others, such as pint and quart cartons or to
cones. It is not unusual for a 5-gallon container to show a total
loss of 1 to \l/2 gallons by the time it is dipped out in small lots.
The sale of factory-filled quart and pint sized containers is much
favored as this means minimizing shrinkage.
Varieties of Ice Cream
Plain Ice Cream
Any ice cream made with only a single flavor may be termed
a plain ice cream. Usually the term refers to vanilla ice cream.
Fruit Ice Cream
This is ice cream made with the addition of fruit or fruit juice.
Nut Ice Cream
This is ice cream made with the addition of nut meats.
Parfait
An ice cream of high fat content and usually containing fruit,
nuts and egg yolk, is called a parfait or sometimes is referred to
as New York ice cream.
Mousse
This is a frozen confection made with whipped cream, sugar
and flavor. An ice cream of very high fat content sometimes is
also called a mousse.